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DEPARTMENT  OF  AGRICULTURE 

Consumer  and  Marketing  Service 
[  7  CFR  Part  68  1 

ROUGH  RICE,  BROWN  RICE,  AND 
MILLED  RICE 

Proposed  U.S.  Standards 

Pursuant  to  sections  203  and  205  of 
the  Agricultural  Marketing  Act  of  1946, 
60  Stat.  1087  and  1090,  as  amended  (7 
U.S.C.  1622,  1624)  notice  is  hereby  given 
according  to  the  administrative  proce¬ 
dure  provisions  of  5  U.S.C.,  section  553, 
that  the  U.S.  Department  of  Agriculture 
has  imder  consideration  a  proposed  re¬ 
vision  of  the  U.S.  Standards  for  Rough 
Rice  (7  CFR  68.201  et  seq.).  Brown  Rice 
(7  CFR  68.251  et  seq.),  and  Milled  Rice 
(7  CFR  68.301  et  seq.). 

Statement  of  considerations.  The  Agri- 
cultiuul  Marketing  Act  of  1946,  as 
amended,  provides  for  the  issuance  by  the 
Secretary  of  Agriculture  of  standards 
with  respect  to  the  quality,  condition, 
quantity,  grade,  and  packaging  of  agri¬ 
cultural  commodities  for  the  voluntary 
use  by  producers,  merchandisers,  proc¬ 
essors,  and  consumers  in  the  marketing 
of  these  commodities.  Official  grading 
service  is  provided  imder  the  Act  upon 
request  of  the  applicant  and  payment  of 
a  fee  to  cover  the  cost  of  the  service. 

Comments  and  recommendations  from 
the  Rice  Inspection  Industry  Advisory 
Committee,  the  Rice  Millers’  Association, 
and  representatives  of  the  California  rice 
industi7,  and  a  comprehensive  review  by 
the  Department  indicate  that  certain 
changes  in  the  U.S.  Standards  for  Rough 
Rice,  Brown  Rice,  and  Milled  Rice  should 
be  proposed. 

One  provision  of  the  amendment  would 
change  the  definition  of  milling  yield  of 
rough  and  brown  rice.  Milling  yield  of 
rough  and  brown  rice  is  now  an  estimate 
of  the  quantity  of  head  rice  and  of  total 
milled  rice  that  can  be  produced  from  a 
unit  of  rough  or  brovTi  rice.  If  adopted, 
the  amendment  would  delete  the  term 
“head  rice”  (w’hich  may  contain  some 
broken  kernels)  and  substitute  “whole 
kernels”  so  that  milling  yield  would  be 
defined  as  the  estimated  amoimt  of 
“whole  kernels  and  total  milled  rice.”  In 
most  instances,  this  amendment  will  not 
affect  the  cash  value  of  rough  or  brown 
rice  because  practically  all  cash  values 
are  now  determined  on  the  basis  of  whole 
kernels  and  total  milled  rice.  Although 
the  “whole  kernel  milling  yield”  would  be 
less  than  the  “head  rice  milling  yield,” 
USDA’s  Agricultural  Stabilization  and 
Conservation  Service  said  that  the 
change  would  not  affect  the  loan  value  of 
rough  rice  because  loan  values  would  be 
established  at  a  higher  level  based  on 
the  whole  kernel  yield.  Also,  USDA’s  Ex¬ 
port  Marketing  Service  said  that  pay¬ 
ments  imder  the  export  program  would 
not  be  affected  because  payments  are  al¬ 
ready  made  on  the  basis  of  whole  kernels 
and  total  milled  rice. 

’The  proposed  changes  which  are  ap¬ 
plicable  to  more  than  one  standard  are 
presented  first,  followed  by  changes  ap¬ 


plicable  to  an  individual  standard.  The 
proposed  changes  are  as  follows; 

Changes  applicable  to  the  rough  rice, 
brown  rice,  and  milled  rice  standards. 

1.  Delete  the  section  numbers  imder 
“Terms  Defined”  and  arrange  the  defini¬ 
tions  in  alphabetical  order — for  ease  in 
use. 

2.  Delete  the  definition  for  “Grades” — 
tile  term  is  adequately  defined  in 
“Grades,  Grade  Requirements,  and  Grade 
Designations.” 

3.  Provide  a  new  section  “References” 
to  list  publications  referenced  in  the 
standards — for  ease  in  use  and  ready 
reference. 

4.  Provide  a  new  section  “Interpretive 
line  samples” — to  identify  such  samples 
and  to  show  where  they  can  be  viewed. 

5.  Add  a  new'  tenn  “Types  of  rice”  and 
change  the  term  “Rice  of  other  classes” 
to  “Other  types” — to  make  a  distinction 
between  types  of  rice;  i.e.,  long  grain, 
medium  grain,  or  short  grain,  and  classes 
of  rice  which  may  contain  combinations 
of  long,  medium,  and  short  grain  rice. 

6.  Provide  that  the  class  (type)  of  bro¬ 
ken  kernels  would  be  determined  on  the 
basis  of  width,  thickness,  and  shape — 
the  length /width  ratio  iLsed  in  determin¬ 
ing  the  class  (tsqx?)  of  whole  kernels 
cannot  be  u.sed  for  determining  the  class 
(type)  of  broken  kernels. 

7.  Amend  the  definition  for  “Rice  of 
other  classes”  (other  types)  to  provide 
that  when  broken  kernels  of  liHig  grain 
rice  are  present  in  medium  or  short  grain 
rice,  and  when  brc^en  kernels  of  medium 
grain  rice  or  short  grain  rice  are  present 
in  long  grain  rice  they  would  be  consid¬ 
ered  “other  classes”  (other  types),  but 
that  when  broken  kernels  of  medium 
grain  rice  are  present  in  short  grain  rice 
and  when  broken  kernels  of  short  grain 
rice  are  present  in  medium  grain  rice 
they  would  not  be  cwisidered  “other 
classes”  (otlier  types) — it  is  owisidered 
practicable  to  distinguish  between  bro¬ 
ken  kernels  of  long  grain  rice  in  medium 
or  short  gi*ain  rice,  and  broken  kernels 
of  medium  gi'ain  rice  or  short  grain  rice 
in  long  grain  rice,  but  not  between  bro¬ 
ken  kernels  of  medium  grain  rice  In  short 
grain  rice  or  bnrfcen  kernels  of  short 
grain  rice  in  medium  grain  rice. 

8.  Redefine  “Damaged  kernels”  so  tliat 
“Heat-damaged  kernels”  shall  function 
only  as  heat-damaged  kernels — to  avoid 
duplicate  scoring  of  this  factor. 

9.  Redefine  “Heat-damaged  kernels” 
to  provide  that  parboiled  kernels  shall 
function  as  heat-damaged  kernels  when 
they  are  as  dark  as,  ch*  darker  in  color 
tlian,  the  interpretive  line  for  heat-dam¬ 
aged  kernels — to  establish  a  guideline  for 
scoring  parboiled  kernels  in  nonpar- 
boiled  rice. 

10.  Provide  a  definition  for  “Ungelat¬ 
inized  kernels” — ^it  is  a  grade  determin¬ 
ing  factor  in  parboiled  rice  and  is  not 
presently  defined. 

11.  Provide  that  mechanical  sizing  of 
kernels  shall  be  adjusted  by  hand¬ 
picking  as  prescribed  in  the  Rice  Inspec¬ 
tion  Manual  or  by  any  method  which 
gives  equivalent  results — to  conform  with 
approved  inspection  procedures. 

12.  Provide  that  moisture  content  shall 
be  determined  in  accordance  with  pro¬ 


cedures  set  forth  in  the  equipment  man¬ 
ual  or  by  any  method  which  gives  equiv¬ 
alent  results — to  conform  with  approved 
inspection  proceduies. 

13.  Provide  that  percentages  shall  be 
stated  to  the  nearest  whole,  tentli,  or 
hundredth  percent,  as  warranted,  and 
shall  be  rounded  off  in  accordance  with 
procedures  showm  in  the  Rice  Inspection 
Manual — there  is  no  provision  in  the 
present  standai'ds  foi'  “rounding  off” 
percentages. 

14.  Delete,  in  the  definition  of  classes, 
reference  to  “Agriculture  Research 
Service,  U.S.  Depai-tment  of  Agriculture 
(Agriculture  Handbook  No.  289)” — this 
publication  is  out  of  print;  infra-mation 
contained  therein,  pertinent  to  determin¬ 
ing  class  (types)  of  rice,  will  be  included 
in  the  Rice  Inspection  Manual. 

15.  Provide  minor  procedural  and  edi¬ 
torial  changes. 

Changes  applicaple  to  the  rough  rice 
and  brown  rice  standards.  1.  Delete  the 
term  “Head  rice”  from  the  standards  and 
express  milling  yield  as  whole  kernels  and 
total  milled  rice — to  show  the  actuad 
milling  outturn  of  rough  or  brown  rice. 

2.  Delete  the  term  “Total  milled 
rice” — it  is  included  in  the  term  “Milling 
yield.” 

3.  Redefine  “Milling  yield”  by  (a) 
substituting  “whole  kernels”  for  “head 
rice”  and  (b)  specifying  that  the  milling 
shall  be  on  a  “well  milled”  basis — to  es¬ 
tablish  the  approved  degree  of  milling  for 
determining  milling  yield. 

4.  Provide  a  definition  for  “Smutty 
kernels” — the  term  is  used  In  the  special 
grade  “Smutty.” 

5.  Provide  a  definition  for  “Milling  re¬ 
quirements”  to  require  that  the  degree  of 
milling  shall  be  equal  to,  or  better  than, 
that  of  the  interpretive  line  for  “well 
milled”  rice — to  further  specify  tlie  re¬ 
quired  degree  of  milling. 

6.  Provide  that  the  “milling  yield  de¬ 
termination”  shall  be  made  as  prescribed 
in  the  Rice  Inspection  Manual  or  by  any 
method  which  gives  equivalent  results — 
to  specify  the  equipment  and  methods 
to  be  used  in  determining  milling  yield. 

7.  Provide,  in  the  sections  relating  to 
“Percentages,”  that  milling  yield  shall  be 
stated  to  the  nearest  whole  percent  (it  is 
presently  stated  in  terms  of  whole  and 
half  percents) — milling  yield  is  an  esti¬ 
mate  and  the  determination  is  not  pre¬ 
cise  enough  to  be  stated  in  increments 
of.half  percent. 

8.  Provide  a  si>ecial  grade  “Smutty” 
for  rough  and  brown  rice  which  contains 
more  than  3.0  percent  of  smutty  ker¬ 
nels — at  present  there  is  no  specific  pro¬ 
vision  for  scoring  smutty  kernels  in  rough 
rice  and  although  smutty  kernels  func¬ 
tion  as  damaged  kernels  in  brown  rice, 
there  are  no  specific  limits  for  smutty 
kernels  in  brown  rice. 

Changes  applicable  to  the  rough  rice 
and  milled  rice  standards.  Delete  in  the 
definition  for  “Red  rice”  the  statement 
“kernels  and  pieces  of  kernels  of  rice 
which  are  distinctly  red  in  color” — only 
kernels  and  pieces  of  kernels  on  which 
there  is  an  appreciable  amount  of  red 
bran  are  considered  red  rice. 
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Changes  applicable  to  the  brown  rice 
and  milled  rice  standards.  1.  Add  “Hulls, 
germs,  and  bran  which  have  separated 
from  the  kernels  of  rice  shall  be  con¬ 
sidered  foreign  material.”  to  the  defini¬ 
tion  for  “Foreign  material” — to  conform 
with  approved  inspection  procedures. 

2.  Delete  “/64”  from  all  sieve  designa¬ 
tions  and  the  terms  “No.”  and  "sizing” 
from  all  sizing  plate  designations — to 
simplify  writing  or  typing  inspection 
certificates. 

3.  Provide  that  the  determination  for 
broken  kernels  shall  be  made  as  pre¬ 
scribed  in  the  Rice  Inspection  Manual  or 
by  any  method  w'hich  gives  equivalent 
results — to  conform  with  approved  in¬ 
spection  procedures. 

4.  Provide  in  the  grade  tables,  where 
applicable,  that  plates  should  be  used 
for  southern  production  rice  and  sieves 
should  be  used  for  western  production 
rice,  but  any  device  or  method  which 
gives  equivalent  results  may  be  used — to 
conform:  with  approved  inspection 
procedures. 

Changes  applicable  to  the  rough  rice 
standards.  1.  Redefine  “Classes”  to  show 
that  types  of  rice  shall  be  determined  on 
the  basis  of  the  whole  kernels  of  milled 
rice  that  are  produced  in  the  milling  of 
rough  rice  to  a  well-milled  degree — to 
clarify  approved  inspection  practices. 

2.  Delete  all  references  to  the  terms 
“Large  broken  kernels”,  “Dockage”,  and 
“Test  weight  per  bushel” — these  terms 
are  not  class  or  grade- determining  fac¬ 
tors,  and  serve  no  useful  purpose  in  the 
standards.  These  terms  will  ^  included 
in  the  Rice  Inspection  Manual  for  use  in 
determining,  upon  request  of  the  appli¬ 
cant,  the  quality  of  rice  under  specifica¬ 
tions  other  than  the  standards. 

3.  Provide  that  the  basis  of  determina¬ 
tion  for  the  special  grade  “Parboiled 
rough  rice”  and  types  of  rice  when  deter¬ 
mining  class  shall  be  the  whole  kernels 
of  milled  rice  that  are  produced  in  the 
milling  of  rough  rice  to  a  well-milled 
degree — to  conform  with  approved  in¬ 
spection  procedures. 

4.  Provide  that  the  factor  “Smutty 
kernels”  shall  be  determined  on  the  basis 
of  the  rice  remaining  after  cleaning 
and  shelling  a  sample  of  rough  rice — 
to  conform  with  approved  inspection 
procedures. 

Changes  applicable  to  the  brown  rice 
standards.  1.  Provide  that  the  U.S. 
“Standards  for  Brown  Rice”  shall  be 
“Standards  for  Brown  Rice  for  Process¬ 
ing” — almost  all  of  the  brown  rice  pro¬ 
duced  in  the  United  States  is  exported 
and  milled  at  destination.  The  standards 
should  show  that  they  are  standards  for 
rice  for  processing  as  compared  to  rice 
for  direct  consumption. 

2.  Delete  all  references  to  “dead 
weevils  or  other  dead  insects,  insect 
webbing,  or  insect  refuse”  as  these  mate¬ 
rials  are  removed  during  processing. 

Note:  If  brown  rice  is  Intended  for  direct 
consumption,  the  applicant  for  Inspection 
may  request  that  a  statement  substantially 
as  follows  be  shown  In  "Remarks”  on  the  In¬ 
spection  certificate,  provided  the  statement 
is  factual:  “This  rice  was  free  of  live  or  dead 
Insects,  insect  webbing,  or  Insect  refuse  at 
the  time  of  Inspection.” 


This  statement  would  be  authorized  in 
the  Rice  Inspection  Manual. 

3.  Raise  the  moisture  limit  in  the 
numerical  grades  from  14.0  to  14.5  per¬ 
cent — this  would  be  midway  between  the 
limits  for  rough  rice  and  milled  rice  and 
would  reflect  current  trade  specifications. 

4.  Provide  that  the  following  be  deter¬ 
mined  on  the  basis  of  the  brown  rice  after 
milling  to  a  w’ell-milled  degree: 

Kernels  damaged  by  heat. 

Parboiled  kernels  in  nonparbolled  rice. 

Heat  damaged  kernels,  and 

The  special  grade  Parboiled  brown  rice. 

These  factors  cannot  be  accurately 
determined  on  brown  rice  until  it  has 
been  milled. 

5.  Change  the  term  “Milled  rice”  to 
“Well-milled  kernels” — to  clearly  define 
the  degree  to  w'hich  the  kernels  need 
to  be  milled. 

6.  Provide  definitions  for  “Brown 
rice”  and  “Brown  rice  for  processing” — 
these  terms  will  be  used  in  the  standards. 

7.  Delete  all  reference  to  “Milling 
yield  of  broken  brown  rice”,  “Second 
head  milled  rice”,  “Screenings  milled 
rice”,  “Brewers  milled  rice”,  “4/64  sieve”, 
“5*/4/64  sieve”,  “6/64  sieve”,  and  “No.  5 
sizing  plate” — these  terms  are  not  class 
or  grade-determining  factors  and  serve 
no  useful  purpose  in  the  standards. 
These  terms  will  be  included  in  the  Rice 
Inspection  Manual  for  use  in  determin¬ 
ing,  upon  request  of  the  applicant,  the 
quality  of  rice  imder  specifications  other 
than  the  standards. 

8.  Delete  in  the  definition  for  “Red 
rice”  the  statement  “kernels  and  pieces 
of  kernels  of  rice  which  are  distinctly 
red  in  color” — only  kernels  and  pieces  of 
kernels  on  which  the  bran  is  red  are 
considered  red  rice. 

Changes  applicable  to  milled  rice.  1. 
Redefine  the  special  grade  “Under¬ 
milled  milled  rice”  to  show  the  require¬ 
ments  for  this  special  grade — ^to  con¬ 
form  with  approved  inspection 
procedures. 

2.  Define  “Well-milled  kernels” — this 
term  is  used  in  the  special  grade  “Under¬ 
milled  milled  rice”. 

3.  Define  a  “30  sieve” — the  material 
passing  through  this  sieve  wiil  be  a  scor¬ 
ing  factor  in  Screenings  Milled  Rice  and 
Brewers  Milled  Rice. 

4.  Raise  the  chalky  kernel  limit  from 
3.0  to  4.0  percent  and  from  5.0  to  6.0  per¬ 
cent  for  grades  U.S.  No.  1  and  U.S.  No. 
2,  respectively,  in  the  table  for  grades 
and  grade  requirements  for  the  class 
“Second  Head  Milled  Rice” — to  more 
nearly  reflect  current  crop  quality. 

5.  Provide  maximum  limits  as  fol¬ 
lows  for  grades  U.S.  No.  1  to  U.S.  No.  4, 
inclusive,  in  the  tables  for  grades  and 
grade  requirements  for  the  class  “Screen¬ 
ings  Milled  Rice”  and  “Brewers  Milled 
Rice”:  (1)  3.0  percent  of  heat-damaged 
kernels,  kernels  damaged  by  heat,  and 
parboiled  kernels  in  nonpajtK>iled  rice 
(singly  or  combined) — rice  which  is 
damaged  by  heat,  heat- damaged,  or  par¬ 
boiled  detracts  from  the  proper  conver¬ 
sion  of  rice  starch  to  sugar  in  the  brew¬ 
ing  process  (2)  1.0  percent  of  material 
passing  through  a  30  sieve — material 
passing  through  a  30  sieve  (powdery  ma¬ 


terial)  is  not  usable  in  the  brewing  proc¬ 
ess  and  is  usually  lost  in  handiing. 
Maximum  limits  are  needed  for  these 
factors  for  uniform  application. 

6.  Provide  a  definition  for  “Brown 
rice” — the  term  is  used  in  the  standards 
but  is  not  defined. 

7.  Delete  in  “Grade  designations  for 
Milled  Rice”  the  statement:  “The  de¬ 
gree  of  miiling;  i.e.,  ‘well  milled,’  ‘rea¬ 
sonably  well  milled,'  or  ‘lightly  milled’, 
shall  be  shown  under  ‘remarks’  on  all 
inspection  certificates  of  grade.” — this 
requirement  will  be  provided  for  in  the 
Rice  Inspection  Manual. 

8.  Redefine  “Milled  rice”  to  provide 
that  “paddy  kernels”  be  included  in  the 
limit  for  seeds,  or  foreign  material,  either 
singly  or  combined — paddy  kem^s  are 
allowed  in  the  grade  tables  for  milled 
rice,  but  are  not  provided  for  in  the 
definition  for  “Milled  rice”. 

A  possible  change  was  considered 
which  would  have  provided  that  rice  of 
other  classes  in  broken  kernels  be  dis¬ 
regarded  in  grades  U.S.  No.  5  and  lower 
in  the  grade  table  for  Long,  Medium,  and 
Short  Grain,  and  Mixed  Milled  Rice. 
After  careful  consideration  it  was  CMi- 
cluded  that  the  proposed  change  in  the 
definition  of  “Rice  of  other  classes” 
would,  in  part,  achieve  the  desired  flexi¬ 
bility  which  the  change  in  percentage  of 
broken  kernels  of  “Rice  of  other  classes” 
would  have  provided,  wdthout  jeopardiz¬ 
ing  the  cooking  quality  of  grades  UB.  Na 
5  and  lower. 

The  revised  standards  would  read  as 
follows: 

U.S.  Standards  for  Rough  Ric*  * 

TERMS  DEFINED 
§  68.201  Definitions. 

For  the  purposes  of  these  standards, 
the  followdng  terms  shall  have  the  mean¬ 
ings  stated  below: 

(a)  Broken  kernels.  Kernels  of  rice 
which  are  less  than  three-fourths  of 
whole  kernels. 

(b)  Chalky  kernels.  Whole  kernels  of 
rice  which  are  one-half  or  more  chalky. 

(c)  Classes.  There  are  four  classes  of 
rough  rice  as  follows: 

Long  grain  rough  rice. 

Medium  grain  rough  rice. 

Short  grain  rough  rice. 

Mixed  rough  rice. 

Classes  shall  be  based  on  the  percent¬ 
age  of  whole  kernels  and  types  of  rice. 

(1)  “Long  grain  rough  rice”  shall  con¬ 
sist  of  rough  rice  which  contains  more 
than  25.0  percent  of  whole  kernels  and 
which,  after  milling  to  a  well-milled  de¬ 
gree,  contains  not  more  than  10.0  per¬ 
cent  of  whole  kernels  of  mediiun  or  short 
grain  rice. 

(2)  “Medium  grain  rougli  rice”  shall 
consist  of  rough  rice  wiiich  contains  more 
than  25.0  percent  of  whole  kernels  and 
which,  after  milling  to  a  well-milled  de¬ 
gree,  contains  not  more  than  10.0  percent 
of  whole  kernels  of  long-  or  short-grain 
rice. 

1  Compliance  with  the  provisions  of  these 
standards  does  not  excuse  failure  to  comply 
with  the  provisions  of  the  Federal  Pood,  Drug, 
and  Cosmetic  Act,  or  other  Federal  laws. 
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(3)  “Short  grain  rough  rice”  shall 
consists  of  rough  rice  which  contains 
more  than  25.0  percent  of  whole  kernels 
and  which,  after  milling  to  a  well-milled 
degree,  contains  not  more  than  10.0  per¬ 
cent  of  w'hole  kernels  of  long-  or  medium- 
grain  rice. 

(4)  “Mixed  rough  rice”  shall  consists 
of  rough  rice  which  contains  more  than 
25.0  percent  of  whole  ::ernels  and  which, 
after  milling  to  a  well-milled  degree, 
contains  more  than  10.0  percent  of  “other 
types”  as  defined  in  paragraph  (h)  of 
this  section. 

(d)  Damaged  kernels.  Whole  keinels 
of  rice  which  are  distinctly  discolored  or 
damaged  by  water,  insects,  heat,  or  any 
other  means,  and  whole  kernels  of  par¬ 
boiled  rice  in  nonparboiled  rice.  “Heat- 
damaged  kernels”  (see  paragraph  (e)  of 
this  section)  shall  not  function  as 
damaged  kernels. 

(e)  Heat-damaged  kernels.  Whole 
kernels  of  rice  which  are  materially  dis¬ 
colored  and  damaged  as  a  result  of  heat¬ 
ing,  and  whole  kernels  of  parboiled  rice 
in  nonparboiled  rice  which  are  as  dark 
as,  or  darker  in  color  than,  the  interpre¬ 
tive  line  for  heat-damaged  kernels. 

(f)  Milling  yield.  An  estimate  of  the 
quantity  of  whole  kernels  and  total 
milled  rice  (whole  and  broken  kernels 
combined)  that  are  produced  in  the 
milling  of  rough  rice  to  a  well-milled 
degree. 

(g)  Objectionable  seeds.  Seeds  other 
than  rice,  except  seeds  of  Echinochloa 
crusgalli  (commonly  known  as  barnyard 
grass,  watergrass,  and  Japanese  millet) , 

(h)  Other  types.  (1)  Whole  kernels 
of:  (1)  Long-grain  rice  in  medium-  or 
short-grain  rice  and  medium-  or  short- 
grain  rice  in  long-grain  rice,  (ii) 
medium-grain  rice  in  long-  or  short- 
gram  rice  and  long-  or  short-grain  rice 
in  medium-grain  rice,  (iii)  short-grain 
rice  in  long-  or  mediiun-grain  rice  and 
long-  or  mediiun-grain  rice  in  short- 
grain  rice,  and  (2)  broken  kernels  of 
limg-grain  rice  in  medium-  or  short- 
grain  rice  and  broken  kernels  of  medium- 
or  short-grain  rice  in  long-grain  rice. 

Note:  Broken  kernels  of  medium-grain 
rtce  In  sbort-grain  rice  and  broken  kem^s  of 
sbort-grain  rice  in  medium-grain  rice  shall 
not  be  considered  other  tjTpes. 

(1)  Paddy  kernels.  Whole  or  broken 
unhuUed  kernels  of  rice. 

(j)  Red  lice.  Whole  kernels  of  rice  on 
which  there  is  an  appreciable  amount  of 
red  bran. 

(k)  Rough  rice.  Rice  (Oryza  sativa) 
which  consists  of  50.0  percent  or  more 
of  paddy  kernels  (see  paragraph  (i)  of 
this  section)  of  rice. 

(l)  Seeds.  Whole  or  broken  seeds  of 
any  plant  other  than  rice. 

(m)  Smutty  kernels.  Wh<de  or  broken 
kernels  of  rice  which  are  distinctly  in¬ 
fected  by  smut. 

(n)  Types  of  rice.  There  are  three 
types  of  rough  rice  as  follows: 

Long  grain. 

Medium  grain. 

Short  grain. 

Types  shall  be  based  on  the  length /width 
ratio  of  kernels  of  rice  that  are  unbroken 
and  the  width,  thickness,  and  shape  of 
kernels  of  rice  that  are  brcrfcen  as  set 


forth  in  the  Rice  Inspection  Manual,  GR 
Instruction  918-2  (see  S  68.208). 

(o)  Ungelatinized  kernels.  Whole  ker¬ 
nels  of  parboiled  rice  with  distinct  white 
or  chalky  areas  due  to  Incomplete  gela- 
tinization  of  the  starch. 

(p)  Whole  kernels.  Unbroken  kernels 
of  rice  and  broken  kernels  of  rice  which 
are  at  least  three-fourths  of  an  unbroken 
kernel. 

Principles  Governing  Application  of 
Standards 

§  68.202  Basis  of  delorniinations. 

The  determination  of  seeds,  objection¬ 
able  seeds,  heat-damaged  kernels,  red 
rice  and  damaged  kernels,  chalky  ker¬ 
nels,  other  types,  color,  and  the  special 
grade  parboiled  rough  rice  shall  be  on 
the  basis  of  the  whole  kernels  of  milled 
rice  that  are  produced  in  the  milling  of 
rough  rice  to  a  well-milled  degree.  When 
determining  class  the  percentage  of  (a) 
whole  kernels  of  rough  rice  shall  be  de¬ 
termined  on  the  basis  of  the  original 
sample  and  (b)  types  of  rice  shall  be 
determined  on  the  basis  of  the  whole  ker¬ 
nels  of  milled  rice  that  are  produced  in 
the  milling  of  rough  rice  to  a  well-milled 
degree.  Smutty  kernels  shall  be  deter¬ 
mined  on  the  basis  of  the  rough  rice  after 
it  has  been  cleaned  and  shelled  as  set 
forth  in  the  Rice  Inspection  Manual,  GR 
Instruction  918-2  (see  §  68.208) ,  or  by 
any  method  which  gives  equivalent  re¬ 
sults.  All  other  deteiminations  shall  be 
on  the  basis  of  the  original  sample.  Me¬ 
chanical  sizing  of  kernels  shall  be  ad¬ 
justed  by  handpicking  as  set  forth  in  the 
Rice  Inspection  Manual,  GR  Instruc¬ 
tion  918-2  (see  §  68.208),  or  by  any 
method  which  gives  equivalent  results. 

§  68.203  Interpretive  line  samples. 

Interpretive  line  samples  showing  the 
official  scoring  line  for  factors  that  are 
determined  by  visual  examinations  shall 
be  maintained  by  the  Grain  Division, 
Consumer  and  Marketing  Service,  U.S. 
Department  of  Agriculture,  and  shall  be 
available  for  reference  in  all  Inspection 
offices  that  inspect  and  grade  rice. 


§  68.201  Milling  requirements. 

In  determining  milling  yield  (see 
§  68.201(f) )  in  rough  rice,  the  degree  of 
milling  shall  be  equal  to,  or  better  than, 
that  of  the  interpretive  line  sample  for 
“well  milled”  rice. 

§  68.205  Milling  yield  determination. 

Milling  yield  shall  be  determined  by 
the  use  of  equipment  and  procedures  set 
forth  in  the  Rice  Inspection  Manual,  GR 
Instruction  918-2  (see  §  68.208),  or  by 
any  method  which  gii'es  equivalent 
results. 

Note:  Milling  yield  shall  not  be  determined 
when  the  moisture  content  of  the  rough  rice 
exceeds  18.0  percent. 

§  68.206  Moisture. 

Moisture  content  shall  be  determined 
by  the  use  of  equipment  and  procedures 
set  forth  in  the  Equipment  Manual,  GR 
Instruction  916-6  (see  §  68.208) ,  or  by 
any  method  which  gives  equivalent 
results. 

§  68.207  I’ereentages. 

Percentages  shall  be  determined  on  the 
basis  of  weight  and  shall  be  rounded  off 
in  accordance  with  instructions  in  the 
Rice  Inspection  Manual,  GR  Instruction 
918-2  (see  §  68.208) .  Percentages,  except 
for  milling  yield,  shall  be  stated  in  whole 
and  tenth  percent  to  the  nearest  tenth 
percent.  The  percentage  for  milling  yield 
shall  be  stated  to  the  nearest  whole 
percent. 

§  68.208  Koferencen. 

The  following  publications  are  refer¬ 
enced  in  these  standards.  Copies  will  be 
made  available,  upon  request,  from  the 
Grain  Division,  Consumer  and  Marketing 
Service,  U.S.  Department  of  Agricultui'e: 

(a)  Rice  Inspection  Manual,  GR  In¬ 
struction  918-2,  U.S.  Department  of  Agri¬ 
culture,  Consumer  and  Marketing 
Service. 

(b)  Equipment  Manual,  GR  Instruc¬ 
tion  916-6,  U.S,  Department  of  Agricul¬ 
ture,  Consumer  and  Marketing  Service. 


Grades,  Grade  Requirements,  and  Grade  Designations 

68.209  Grades  and  grade  requirements  for  the  «‘lasses  of  rough  rice.  (Sec  also 
§  68.211.). 


Maximum  limits  of — 


Seeds  and  heat- 
damaged  kernels 

Red  rice  • 
and 

damaged 
kernels 
(singly 
or  com¬ 
bined) 

Chalky 
kernels  * 

Grade 

Total 
(singly 
or  com¬ 
bined) 

Ue:it— 
damaged 
kernels 
and  objec¬ 
tionable 
seeds 
(singly  or 
combined) 

In 

long 

grain 

rice 

In 

medium 

or 

short 

grain 

rice 

Other 
tyi)es » 

NumbfT 
in  SCO 
tramt 

Nnmher 
in  BOO 
grams 

1 

Ptrce)U 

PncftU 

PtretrU 

Percent 

U.S.  No.  1 . 

2 

0.5 

1.0 

2.0 

1.0 

U.S.  No.  2 . 

4 

2 

1.8 

2.0 

4.0 

2.0 

U.8.  No.  3 . 

7 

8 

2.5 

4.0 

6.0 

3.0 

U.S.  No.  4. . 

20 

IS 

4.0 

6.0 

8.0 

6.0 

U.S.  No.  8 . 

30 

25 

6.0 

10.0 

10  0 

10.0 

U.S.  No.  6 . 

78 

75 

>  18.0 

18.0 

15.0 

10.0 

Color  retiulreiupiits  * 


May  be  light  gray. 

May  be  gray  or  slightly  rosy. 
May  be  dark  gray  or  rosy. 
May  be  dark  gray  or  rosy. 

U.S.  Sample  grade...  U.S.  Sample  grade  shall  be  rough  rice  which:  (a)  Does  not  meet  the  requirements  for  any  of 
the  grades  from  U.S.  No.  1  to  U.S.  No.  6  Inclusive,  (b)  contains  more  than  14.0  percent  of 
moisture,  (c)  Is  musty,  or  sour,  or  heating,  (d)  has  any  conuuercially  objectionable  foreign 
odor,  or  (e)  is  otherwise  of  distinctly  low  quality.  ^ 


>  For  the  special  grade  Parboiled  rough  rice  see  {  6S.211  fa). 

>  These  limits  do  not  igrply  to  the  class  Mixed  Rough  Rice. 

*  Rice  in  grade  U.S.  No.  6  shall  contain  not  more  than  6.0  percent  of  ilamaged  kernels. 
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§68.210  Crude  designation. 

The  grade  designation  for  all  classes 
of  rough  rice,  except  Mixed  Rough  Rice, 
shall  include  in  the  following  order:  (a) 
The  letters  “U.S.”;  (b)  the  number  of  the 
grade  or  the  words  “Sample  grade”,  as 
warranted;  (c)  the  class;  (d)  each  ap¬ 
plicable  special  grade  (see  §  68.212) ;  and 

(e)  a  statement  of  the  milling  yield.  The 
grade  designation  for  the  class  Mixed 
Rough  Rice  shall  include,  in  the  follow¬ 
ing  order:  (f)  The  letters  “U.S.”;  (g) 
the  number  of  the  grade  or  the  words 
“Sample  grade”,  as  warranted:  (h)  the 
class;  (i)  each  applicable  special  grade 
(see  §68.212);  (j)  the  percentage  of 
whole  kernels  of  each  type  in  the  order 
of  predominance:  and  (k)  a  statement  of 
the  milling  yield. 

Special  Grades,  Special  Grade  Require¬ 
ments.  AND  Special  Grade  Designations 

§  68.211  Special  grades  and  special 
grade  rcrquiremenls. 

The  following  special  grades  are  estab¬ 
lished  for  rough  rice.  Except  as  provided 
in  this  section,  all  grades  and  grade  re¬ 
quirements  of  the  standards  shall  apply 
to  such  rice. 

(a)  Parboiled  rough  rice.  Parboiled 
rough  rice  shall  be  rough  rice  in  which 
the  starch  has  been  gelatinized  by  soak¬ 
ing,  steaming,  and  drying.  Grades  U.S. 
No,  1  to  U.S.  No.  6  inclusive,  shall  con¬ 
tain  not  more  than  10.0  percent  of  un¬ 
gelatinized  kernels.  Grades  U.S.  No  1  and 
U.S.  No.  2  shall  contain  not  more  than 
0.1  percent,  grades  U.S.  No.  3  and  U.S. 
No.  4  not  more  than  0.2  percent,  and 
grades  U.S.  No.  5  and  U.S.  No.  6  not  more 
than  0.5  percent  of  nonparboiled  rice.  If 
the  rice  is;  (1)  Not  distinctly  colored  by 
the  parboiling  process,  it  shall  be  con¬ 
sidered  “Parboiled  Light”:  (2)  distinctly 
but  not  materially  colored  by  the  par¬ 
boiling  process,  it  shall  be  considered 
“Parboiled”;  (3)  materially  colored  by 
the  parboiling  process,  it  shall  be  con¬ 
sidered  “Parboiled  Dark”.  The  color 
levels  for  “Parboiled  Light”,  “Parboiled”, 
and  “Parboiled  Dark”  rice  shall  be  in  ac¬ 
cordance  with  the  interpretive  line  sam¬ 
ples  for  parboiled  rice. 

Note:  The  maximum  limits  for  “Chalky 
kernels”  and  the  “Color  requirements”  shown 
In  !  68.209  are  not  applicable  to  the  special 
grade  "Parboiled  rough  rice”. 

(b)  Smutty  rough  rice.  Smutty  rough 
rice  shall  be  rough  rice  which  contains 
more  than  3.0  percent  of  smutty  kernels. 

(c)  Weevily  rough  rice.  Weevily  rough 
rice  shall  be  rough  rice  which  is  infested 
with  live  weevils  or  other  live  insects  in¬ 
jurious  to  stored  rice. 

§  68.212  Special  grade  designation. 

The  grade  designation  for  parboiled, 
smutty,  or  weevily  rough  rice  shall  in¬ 
clude,  following  the  class,  the  word(s) 
“Parboiled  Light”,  “Parboiled”,  “Par¬ 
boiled  Dark",  "Smutty”,  or  “Weevily”, 
as  warranted,  and  all  other  information 
prescribed  in  §  68.210. 


U.S.  Standards  for  Brown  Rice  for 
Processing  * 

TERMS  DEFINED 
§  68.231  Definitions. 

For  the  purposes  of  these  standards, 
the  following  terms  shall  have  the  mean¬ 
ings  stated  below: 

(a)  Broken  kernels.  Kernels  of  rice 
which  are  less  than  three-fourths  of 
whole  kernels. 

(b)  Brown  rice.  Whole  or  broken  ker¬ 
nels  of  rice  from  which  the  hulls  have 
been  removed. 

(c)  Brown  rice  for  processing.  Rice 
iOryza  saliva)  which  consists  of  more 
than  50.0  percent  of  kernels  of  brown  rice, 
and  which  is  intended  for  processing  to 
milied  rice. 

(d)  Chalky  kernels.  Whole  or  broken 
kernels  of  rice  which  are  one-half  or 
more  chalky. 

(e)  Classes.  There  are  four  classes  of 
brown  rice  for  processing: 

Long  grain  brown  rice  for  processing. 
Medium  grain  brown  rice  for  processing. 
Short  grain  brown  rice  for  processing. 

Mixed  brown  rice  for  processing. 

Classes  shall  be  based  on  the  percentage 
of  whole  kernels  and  types  of  rice. 

(1)  “Long-grain  brown  rice  for  proc¬ 
essing”  shall  consist  of  brown  rice  for 
processing  which  contains  more  than 
25.0  percent  of  whole  kernels  of  brown 
rice  and  not  more  than  10.0  percent  of 
whole  or  broken  kernels  of  medium-  or 
short-grain  rice. 

(2)  “Medium-grain  brown  rice  for 
processing”  shall  consist  of  brown  rice 
for  processing  which  contains  more  than 
25.0  percent  of  whole  kernels  of  brown 
rice  and  not  more  than  10.0  percent  of 
whole  or  broken  kernels  of  long-grain 
rice  or  whole  kernels  of  short-grain  rice. 

(3)  “Short-grain  brown  rice  for  proc¬ 
essing”  shall  consist  of  brown  rice  for 
processing  which  contains  more  than 
25.0  percent  of  whole  kernels  of  brown 
rice  and  not  more  than  10.0  percent  of 
whole  or  broken  kernels  of  long-grain  rice 
or  whole  kernels  of  medium-grain  rice. 

(4)  “Mixed  brown  rice  for  processing” 
shall  be  brown  rice  for  processing  which 
contains  more  than  25.0  percent  of  whole 
kernels  of  brown  rice  and  more  than  10.0 
percent  of  “other  types”  as  defined  in 
paragraph  (k)  of  this  section. 

(f )  Damaged  kernels.  Whole  or  broken 
kernels  of  rice  which  are  distinctly  dis¬ 
colored  or  damaged  by  water,  insects, 
heat,  or  any  other  means  (including  par¬ 
boiled  kernels  in  nonparboiled  rice  and 
smutty  kernels).  “Heat-damaged  ker¬ 
nels”  (see  paragraph  (h)  of  this  section) 
shall  not  function  as  damaged  kernels. 

(g)  Foreign  material.  All  matter  other 
than  rice  and  seeds.  Hulls,  germs,  and 
bran  which  have  separated  from  the  ker¬ 
nels  of  rice  shall  be  considered  foreign 
material. 


*  Compliance  with  the  provisions  of  these 
standards  does  not  excuse  faUure  to  comply 
with  the  provisions  of  the  Federal  Food,  Dnig, 
and  Cosmetic  Act,  or  other  Federal  laws. 


(h)  Heat-damaged  kernels.  Whole  or 
broken  kernels  of  rice  which  are  mate¬ 
rially  discolored  and  damaged  as  a  re¬ 
sult  of  heating  and  parboiled  kernels  in 
nonparboiled  rice  which  are  as  dark  as, 
or  darker  in  color  than,  the  interpreta¬ 
tive  line  for  heat-damaged  kernels. 

(i)  Milling  yield.  An  estimate  of  the 
quantity  of  whole  kernels  and  total 
milled  rice  (whole  and  broken  kernels 
combined)  that  are  produced  in  the  mill¬ 
ing  of  brown  rice  for  processing  to  a  well- 
milled  degree. 

(j)  Objectionable  seeds.  Seeds  other 
than  rice,  except  seeds  of  Echinochloa 
crusgalli  (commonly  known  as  barnyard 
grass,  watergrass,  and  Japanese  millet). 

(k)  Other  types.  (1)  Whole  kernels  of : 
(i)  Long-grain  rice  in  medium-  or  short- 
grain  rice  and  medium-  or  short-grrain 
rice  in  long-grain  rice,  (ii)  medium-grain 
rice  in  long-  or  short-grain  rice  and  long¬ 
er  short-grain  rice  in  medium-grain  rice, 
(iii)  short-grain  rice  in  long-  or  medium- 
grain  rice  and  long-  or  medium-grain 
rice  in  short-grain  rice,  and  (2)  broken 
kernels  of  long-grain  rice  in  medium-  or 
short-grain  rice  and  broken  kernels  of 
medium-  or  short-grain  rice  in  long- 
grain  rice. 

Note:  Broken  kernels  of  medium-grain  rice 
In  short-grain  rice  and  broken  kernels  of 
short-grain  rice  in  medium-grain  rice  shall 
not  be  considered  other  tjrpes. 

(l)  Paddy  kernels.  Whole  or  broken 
unhulled  kernels  of  rice. 

(m)  Red  rice.  Whole  or  broken  ker¬ 
nels  of  rice  on  which  the  bran  is  dis¬ 
tinctly  red  in  color. 

(n)  Seeds.  Whole  or  broken  seeds  of 
any  plant  other  than  rice. 

(o)  Smutty  kernels.  Whole  or  broken 
kernes  of  rice  which  are  distinctly  in¬ 
fected  by  smut. 

(p)  Types  of  rice.  There  are  three 
types  of  brown  rice  for  processing: 

Long  grain. 

Medium  grain. 

Short  grain. 

Tsres  shall  be  based  on  the  length/width 
ratio  of  kernels  of  rice  that  are  unbroken 
and  the  wddth,  thickness,  and  shape  of 
kernels  of  rice  that  are  broken  as  set 
forth  in  the  Rice  Inspection  Manual, 
GR  Instruction  918-2  (see  §  68.259). 

(q)  Ungelatinized  kernels.  Whole  or 
broken  kernels  of  parboiled  rice  with 
distinct  white  or  chalky  areas  due  to 
incomplete  gelatinization  of  the  starch. 

(r)  Well-milled  kernels.  Whole  or 
broken  kernels  of  rice  from  which  the 
hulls  and  practically  all  of  the  germs  and 
the  bran  layers  have  been  removed. 

(s)  Whole  kernels.  Unbroken  kernels 
of  rice  and  broken  kernels  of  rice  which 
are  at  least  three-fourths  of  an  imbroken 
kernel. 

(t)  6  plate.  A  laminated  metal  plate 
0.142-lnch  thick,  with  a  top  lamina  0.051- 
inch  thick,  E>erforated  with  rows  of  round 
holes  0.0938  (  6/64)  inch  in  diameter, 
five  thirty-second  inrti  from  center  to 
center,  with  each  row  staggered  in  rela¬ 
tion  to  the  adjacent  rows,  and  a  bottom 
lamina  0.091-inch  thick,  without  perfora¬ 
tions. 
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(u)  6V2  sieve.  A  metal  sieve  0.032- 
inch  thick,  perforated  with  rows  of  round 
holes  0.1016  (6*72/64)  inch  in  diameter, 
five  thirty-second  inch  from  center  to 
center,  with  each  row  staggered  in  rela¬ 
tion  to  the  adjacent  rows. 

Principles  Governing  Application  of 
Standards 

§  68.252  Basis  of  detemiinalions. 

The  determination  of  kernels  damaged 
by  heat,  heat-damaged  kernels,  parboiled 
kernels  in  nonparboiled  rice,  and  the 
special  grade  Parboiled  brown  rice  for 
processing  shall  be  on  the  basis  of  the 
broken  rice  for  processing  after  it  has 
been  milled  to  a  well-milled  degree.  All 
other  determinations  shall  be  on  the  basis 
of  the  original  sample.  Mechanical  sizing 
of  kernels  shall  be  adjusted  by  handpick¬ 
ing  as  set  forth  in  the  Rice  Inspection 
Manual,  GR  Instruction  918-2  (see 
§  68.259)  or  by  any  method  which  gives 
equivalent  results. 

§  68.253  Broken  kemelt^  determina¬ 
tions. 

Broken  kernels  shall  be  determined  by 
the  use  of  equipment  and  procedures  set 
forth  in  the  Rice  Inspection  Manual,  GR 
Instruction  918-2  (see  §68.259),  or  by 
any  method  which  gives  equivalent  re¬ 
sults. 

§  68.254  Interpretive  line  samples. 

Interpretive  line  samples  showing  the 
officiad  scoring  line  for  factors  that  are 
determined  by  visual  observation  shall  be 
maintained  by  the  Grain  Division,  Con¬ 
sumer  and  Marketing  Service,  U.S.  De¬ 
partment  of  Agriculture,  and  shall  be 
available  for  reference  in  all  inspection 
offices  that  inspect  and  grade  rice. 

§  68.255  Milling  requirements. 

In  determining  milling  yield  (see 
§  68.251(1))  in  brown  rice  for  prtxiess- 
Ing,  the  degree  of  milling  shall  be  equal 
to,  or  better  than,  that  of  the  interpre¬ 
tive  line  sample  for  “well  milled”  rice. 

§  68.256  Milling  yield  determination. 

Milling  yield  shall  be  determined  by 
the  use  of  equipment  and  procedures  set 
forth  in  the  Rice  Inspection  Manual,  GR 
Instruction  918-2  (see  §68.259),  or  by 
any  method  which  gives  equivalent  re¬ 
sults. 

Note:  Milling  yield  shall  not  be  determined 
when  the  moisture  content  of  the  brown  rice 
for  processing  exceeds  18.0  percent. 

§  68.257  Moisture. 

Moisture  content  shall  be  determined 
by  the  use  of  equipment  and  procedures 
set  forth  in  the  Equipment  Manual,  GR 
Instruction  916-6  (see  §  68.259),  or  by 
any  method  which  gives  equivalent 
results. 

§  68.258  Percentages. 

Percentages  shall  be  determined  on  the 
basis  of  weight  and  shall  be  rounded  off 
In  accordance  with  instructions  in  the 
Rice  Inspection  Manual,  GR  Instruction 
918-2  (see  §  68.259).  Percentages,  except 
for  milling  yield,  shall  be  stated  in  whole 
and  tenth  percent  to  the  nearest  tenth 
percent.  The  percentage  for  milling  sdeld 
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shall  be  stated  to  the  nearest  whole 
percent. 

§  68.259  References. 

The  following  publications  are  refer¬ 
enced  in  these  standards.  Copies  will  be 
made  available,  upon  request,  from  the 
Grain  Division,  Consumer  and  Market¬ 


ing  Service,  U.S.  Department  of  Agricul¬ 
ture: 

(a)  Rice  Inspection  Manual,  GR  In¬ 
struction  918-2,  U.S.  Department  of 
Agriculture,  Consumer  and  Marketing 
Service. 

(b)  Equipment  Manual,  GR  Instruc¬ 
tion  916-6,  U.S.  Department  of  Agricul¬ 
ture,  Consumer  and  Marketing  Service. 


Grades,  Grade  Requirements,  and  Grade  Designations 

§  (Ut.260  Grades  and  grade  requirements  for  tlie  classes  of  brown  rice  for  process¬ 
ing.  (See  also  §  68.262.) 


Maxiniuin  limits  of— 


g(.<>(is  and  heatKlaniagod  Hcd  lirokcn  kiTticIs 

keriK'Is  rk'f  tunl - 

Graie  - danmgfd  Chalky  Kcinovod  Otlicr  Wi’II- 

Paddy  korrn'ls  Total  neat-  01ijt>c-  kt>rni'ls  ker-  by  a 6  types*  milled 

(singly  damagtKl  tlonablo  (singly  ncis  >  Total  plate  or  kernels 

or  eom-  kernels  ger'ils  or  com-  a  6H 

bined)  billed)  Sieve  * 


r.S.  No.  1 . 

U.S.  No.  2 . 

U.S.  No.  3 . 

U.S.  No.  4 . 

U.S.  No.  8 . 

U.S.  Sample 
grade. 


Numlirr  Numhfr  l^umhfr  Numhrr 


Pit-  in  800  in  800  in  800  in  500  Vrr-  Prr-  Per-  Per¬ 
cent  grami  grams  grams  grams  Prrctnl  cent  cent  Percent  cent  unt 

.  20  10  1  2  1.0  2.0  6.0  1.0  1.0  1.0 

2.0 .  4<l  2  lU  2.0  4.0  10.0  2.0  2.0  3.0 

2.0 .  TO  4  20  4.0  6.0  16.0  3.0  6.0  10.0 

2.0 .  100  K  35  so  8.0  25.0  4.0  10.0  10.0 

2.0  .  180  18  50  16.0  18.0  38.0  6.0  10.0  10.0 


U.S.  Sample  grade  shall  be  brown  rice  for  processing  which:  (a)  Dot's  not  meet  the  requirements 
for  any  of  the  grades  from  U.S.  No.  1  to  U.S.  No.  6  Inclusive,  (b)  contains  more  than  14.8  ix-rcent 
of  moisture,  (c)  Is  musty,  or  sour,  or  heating,  (d)  Ins  any  commercially  objt'ctlouable  foreign  odor, 
(e)  contains  more  than  0.1  percent  of  foreign  material,  (f)  contains  live  weevils  or  other  live  insects, 
or  (g)  is  otherwise  of  distinctly  low  quality. 


•  For  the  special  grade  Purltoiled  brown  rice  for  itrocessing  sec  {  6R.26-'(a). 

•  Plates  should  be  used  for  southern  itroduclion  rice  tuid  sieves  should  be  us<'d  for  western  production  rice,  but  any 
device  or  metliod  which  gives  equivalent  n'SUUs  may  bo  used. 

•  These  limits  do  not  apply  to  the  class  .Mixed  brown  Hicc  for  Processing. 


§  68.261  Crude  designation. 

The  grade  designation  for  all  classes 
of  browTi  rice  for  processing,  except 
Mixed  Brown  Rice  for  Processing,  shall 
include  the  following  order:  (a)  The 
letters  “U.S.”;  (b)  the  number  of  the 
grade  or  the  words  “Sample  grade,”  as 
warranted:  (c)  the  class;  and  (d)  each 
applicable  special  grade  (see  §  68.263). 
The  grade  designation  for  the  class  Mixed 
Brown  Rice  for  Processing  shall  include, 
in  the  following  order:  (e)  The  letters 
“U.S.”:  (f)  the  number  of  the  grade  or 
the  words  “Sample  grade,”  as  warranted; 
(g)  the  class;  (h)  each  applicable  spe¬ 
cial  grade  (see  §  68.263) ;  (i)  the  per¬ 
centage  of  whole  kernels  of  each  type  in 
the  order  of  predominance;  and  when 
applicable  (j)  the  percentage  of  broken 
kernels  of  each  type  in  the  order  of  pre¬ 
dominance  and  (k)  the  percentage  of 
seeds  and  foreign  material. 

Note:  Broken  kernels  other  than  long 
grain.  In  Mixed  Brown  Rice  for  Processing, 
shall  be  certificated  as  “medium  or  short 
grain.” 

Special  Grades,  Special  Grade  Require¬ 
ments,  and  Special  Grade  Designations 

§  68.262  Special  grades  and  special 
grade  requirements. 

The  following  special  grades  are  estab¬ 
lished  for  brown  rice  for  processing.  Ex¬ 
cept  as  provided  in  this  section,  all  grades 
and  grade  requirements  of  the  standards 
shall  apply  to  such  rice. 

(a)  Parboiled  brown  rice  for  process¬ 
ing.  Parboiled  brown  rice  for  processing 
shall  be  rice  in  which  the  starch  has  been 
gelatinized  by  soaking,  steaming,  and 
drying.  Grades  U.S.  Nos.  1  to  5  inclusive, 
shall  contain  not  more  than  10.0  percent 


of  ungelatinized  kernels.  Grades  U.S.  No. 
1  and  U.S.  No.  2  shall  contain  not  more 
than  0.1  percent,  grades  U.S.  No.  3  and 
U.S.  No.  4  not  more  than  0.2  percent  and 
grade  U.S.  No.  5  not  more  than  0.5  per¬ 
cent  of  nonparboiled  rice. 

Note:  The  maximum  llmite  for  "Chalky 
kernels”  shown  in  i  68.260  are  not  applicable 
to  the  special  grade  “Parboiled  brown  rice  for 
processing”. 

(b)  Smutty  brown  rice  for  processing. 
Smutty  brown  rice  for  processing  shall  be 
rice  which  contains  more  than  3.0  per¬ 
cent  of  smutty  kernels. 

§  68.263  Special  grade  designation. 

The  grade  designation  for  parboiled 
or  smutty  brown  rice  for  processing  shall 
include,  following  the  class,  the  word(s) 
“Parboiled”  or  “Smutty,”  as  warranted, 
and  all  other  information  prescribed  in 
§  68.261. 

U.S.  Standards  for  Milled  Rice  ‘ 

TERMS  DEFINED 
§  68.301  Definitions. 

For  the  purfKxses  of  these  standards, 
the  following  terms  shall  have  the  mean¬ 
ings  stated  below: 

(a)  Broken  kernels.  Kernels  of  rice 
which  are  less  than  three-fourths  of 
whole  kernels, 

(b)  Brown  rice.  Whole  or  broken 
kernels  of  rice  from  which  the  hulls  have 
been  removed. 

(c)  Chalky  kernels.  Whole  or  broken 
kernels  of  rice  which  are  one-half  or 
more  chalky. 


*  Compliance  with  the  provisions  of  tbese 
standards  does  not  excuse  failure  to  comply 
with  the  provisions  of  the  Federal  Food,  Drug, 
and  Cosmetic  Act,  or  other  Federal  laws. 
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(d)  Classes.  There  are  seven  classes  of 
nulled  rice.  The  following  four  classes 
shall  be  based  on  the  percentage  of  whole 
kernels  and  types  of  rice: 

Long  grain  milled  rice. 

Medium  grain  milled  lice. 

Short  grain  milled  rice. 

Mixed  milled  rice. 

The  following  three  classes  shall  be  based 
on  the  percentage  of  whole  kernels  and 
of  broken  kernels  of  different  size: 

Second  bead  milled  rice. 

Screenings  milled  rice. 

Brewers  mUled  rice. 

(1)  “Long-grain  milled  rice”  shall 
consist  of  milled  rice  which  contains 
more  than  25.0  percent  of  whole  kernels 
of  milled  rice  and  not  more  than  10.0  per¬ 
cent  of  whole  or  broken  kernels  of 
medium  or  short  grain  rice. 

(2)  “Medium -grain  milled  rice”  shall 
consist  of  milled  rice  which  contains 
more  25.0  percent  of  whole  kernels  of 
milled  rice  and  not  more  than  10.0  per¬ 
cent  of  whole  or  broken  kernels  of  long 
grain  rice  or  whole  kernels  of  short-grain 
rice. 

(3)  “Short-grain  milled  rice”  shall 
consist  of  milled  rice  which  contains 
more  than  25.0  percent  of  whole  kernels 
of  milled  rice  and  not  mcwe  than  10.0 
percent  of  whole  or  broken  kernels  of 
long-grain  rice  or  whole  kernels  of 
mediiun-grain  rice. 

(4)  “Mixed  milled  rice”  shall  consist 
of  milled  rice  which  contains  more  than 
25.0  percent  of  whole  kernels  of  milled 
rice  and  more  than  10.0  percent  of  “other 
types”  as  defined  in  paragraph  (j)  of  this 
section. 

(5)  “Second  head  milled  rice”  shall 
consist  of  milled  rice  which,  when  deter¬ 
mined  in  accordance  with  §§  68.302  and 
68.303,  contains: 

(i)  Not  more  tlian  (a)  25.0  percent  of 
whole  kernels,  (b)  7.0  percent  of  broken 
kernels  removed  by  a  6  plate,  (c)  0.4  per¬ 
cent  of  broken  kernels  removed  by  a  5 
plate,  and  (d)  0.05  percent  of  broken 
kernels  passing  through  a  4  sieve  (south¬ 
ern  production) ;  or 

(ii)  Not  more  than  (a)  25.0  percent 
of  whole  kernels,  (b)  50.0  percent  of 
broken  kernels  passing  through  a  6  Vi 
sieve,  and  (c)  10.0  percent  of  broken 
kernels  passing  through  a  6  seive  (west¬ 
ern  production). 

(6)  “Screenings  milled  rice”  shall  con¬ 
sist  of  milled  rice  which,  when  determined 
In  accordance  with  §§  68.302  and  68.303, 
contains: 

(i)  Not  more  than  (a)  25.0  percent  of 
w'hole  kernels,  (b)  10.0  percent  of  broken 
kernels  removed  by  a  5  plate,  and  (c)  0.2 
percent  of  broken  kernels  passing 
through  a  4  sieve  (southern  producton) ; 
or 

(ii)  Not  more  than  (a)  25.0  percent  of 
whole  kernels  and  (b)  15.0  percent  of 
broken  kernels  piassing  through  a  5  Vi 
sieve;  and  more  than  (c)  50.0  percent  of 
broken  kernels  passing  through  a  6  Vi 
sieve  and  (d)  10.0  percent  of  broken 
kernels  passing  through  a  6  sieve  (west¬ 
ern  production) . 

(7)  “Brewers  milled  rice”  shall  con¬ 
sist  of  milled  rice  which,  when  deter¬ 


mined  in  accordance  with  §§  68.302  and 
68.303,  contains  not  more  than  25.0  per¬ 
cent  of  whole  kernels  and  which  does  not 
meet  the  kernel-size  requirements  for  the 
class  Second  Head  Milled  Rice  or  Screen¬ 
ings  Milled  Rice. 

(e)  Damaged  kernels.  Whole  or  broken 
kernels  of  rice  which  are  distintcly  dis¬ 
colored  or  damaged  by  water,  insects, 
heat,  or  any  other  means,  and  parboiled 
kernels  in  nonparboiled  rice.  “Heat-dam- 
aged  kernels”  (see  paragraph  (g)  of  this 
section)  shall  not  function  as  damaged 
kernels  . 

(f)  Foreign  material.  All  matter  other 
than  ride  and  seeds.  Hulls,  germs,  and 
bran  which  have  separated  from  the 
kernels  of  rice  shall  be  considered  foreign 
material. 

(g)  Heat-damaged  kernels.  Whole  or 
broken  kernels  of  rice  which  are  mate¬ 
rially  discolored  and  damaged  as  a  result 
of  heating  and  parboiled  kernels  in  non¬ 
parboiled  rice  which  are  as  dark  as,  or 
darker  in  color  than,  the  interpretive  line 
for  heat-damaged  kernels. 

(h)  Milled  rice.  Whole  or  broken  ker¬ 
nels  of  rice  (Oryza  sativa)  from  which 
the  hulls  and  at  least  the  outer  bran  lay¬ 
ers  and  a  part  of  the  germs  have  been 
removed;  and  which  contain  not  more 
than  10.0  percent  of  seeds,  paddy  ker¬ 
nels,  or  foreign  material,  either  singly  or 
combined. 

(i)  Objectionable  seeds.  Seeds  other 
than  rice,  except  seeds  of  Echinochloa 
crusgalli  (commonly  known  as  barnyard 
grass,  watergrass,  and  Japanese  millet). 

(j)  Other  types.  (1)  Whole  kernels  of: 
(i)  Long-grain  rice  in  medium-  or 
short-grain  rice  and  medium-  or  short- 
grain  rice  in  long-grain  rice,  (11)  me¬ 
dium-grain  rice  in  long-  or  short-grain 
rice  and  long-  or  short-grain  rice  in 
medium-grain  rice,  (iii)  Short-grain  rice 
in  long-  or  medium-grain  rice  and  long¬ 
er  medium-grain  rice  in  short-grain 
rice,  and  (2)  broken  kernels  of  long- 
grain  rice  in  medium-  or  short-grain  rice 
and  broken  kernels  of  medium-  or  short- 
grain  rice  in  long-grain  rice. 

Note:  Broken  kernels  of  medium-grain 
rice  in  short-grain  rice  and  broken  kernels 
of  short-grain  rice  In  medium-grain  rice  shall 
not  be  considered  other  types. 

.  (k)  Paddy  kernels.  Whole  or  broken 
unhulled  kernels  of  rice,  and  whole  or 
broken  kernels  of  brown  rice. 

(l)  Red  rice.  Whole  or  broken  kernels 
of  rice  on  which  there  is  an  appreciable 
amount  of  red  bran. 

(m)  Seeds.  Whole  or  broken  seeds  of 
any  plant  other  than  rice. 

(n)  Types  of  rice.  There  are  three 
types  of  milled  rice  as  follows: 

Long  grain. 

Medium  grain. 

Short  grain. 

Types  shall  be  based  on  the  length/ 
width  ratio  of  kernels  of  rice  that  are 
imbroken  and  the  width,  thickness,  and 
shape  of  kernels  that  are  broken  as  set 
forth  in  the  Rice  Inspection  Manual,  OR 
Instruction  918-2  (see  §  68.308). 

(o)  Ungelatinized  kernels.  Whole  or 
broken  kernels  of  parboiled  rice  with  dis¬ 


tinct  white  or  chalky  areas  due  to  incom¬ 
plete  gelatinization  of  the  starch. 

(p)  Well-milled  kernels.  Whole  or 
broken  kernels  of  rice  from  which  the 
hulls  and  practically  all  of  the  germs 
and  the  bran  layers  have  been  removed. 

Note:  This  factor  is  determined  on  an 
Individual  kernel  basis  and  applies  to  the 
special  grade  UndermlUed  milled  rice  only. 

(q)  Whole  kernels.  Unbroken  kernels 
of  rice  and  broken  kernels  of  rice  which 
are  at  least  three-fourths  of  an  unbroken 
kernel. 

(r)  5  plate.  A  laminated  metal  plate 
0.142-inch  thick,  with  a  top  lamina  0.051- 
inch  thick,  perforated  with  rows  of  round 
holes  0.0781  (5/64)  inch  in  diameter, 
five  thirty-seconds  of  an  inch  from  cen¬ 
ter  to  center,  with  each  row  staggered  in 
relation  to  the  adjacent  rows,  and  a 
bottom  lamina  0.091-inch  thick,  without 
perforations. 

(s)  6  plate.  A  laminated  metal  plate 
0.142-inch  thick,  with  a  top  lamina  0.051- 
inch  thick,  perforated  with  rows  of  round 
holes  0.0938  (6/64)  inch  in  diameter, 
five  thirty-seconds  of  an  inch  from  cen¬ 
ter  to  center,  with  each  row  staggered  in 
relation  to  the  adjacent  rows,  and  a  bot¬ 
tom  lamina  0.091-inch  thick,  without 
perforations. 

(t)  214  sieve.  A  metal  sieve  0.032-inch 
thick,  perforated  with  rows  of  round 
holes  0.0391  (214/64)  inch  in  diameter. 
0.075 -inch  from  center  to  center,  with 
each  row  staggered  in  relaticm  to  the 
adjacent  rows. 

(u)  4  sieve.  A  metal  sieve  0.032-inch 
thick,  perforated  with  rows  of  round 
holes  0.0625  (  4/64)  inch  in  diameter,  one- 
eighth  inch  from  center  to  center,  with 
each  row  staggered  in  relation  to  the  ad¬ 
jacent  rows. 

(V)  5  sieve.  A  metal  sieve  0.032-inch 
thick,  perforated  with  rows  of  round 
holes  0.0781  (5/64)  inch  in  diameter, 
five  thirty-seconds  of  an  inch  from  cen¬ 
ter  to  center,  with  each  row  staggered  in 
relation  to  the  adjacent  rows. 

(w)  5V2  sieve.  A  metal  sieve  0.032-inch 
thick,  perforated  with  rows  of  roimd 
holes  0.0859  (514/64)  inch  in  diameter, 
nine  sixty-fourths  of  an  inch  from  cen¬ 
ter  to  center,  with  each  row  staggered  in 
relation  to  the  adjacent  rows. 

(X)  6  sieve.  A  metal  sieve  0.032-inch 
thick,  perforated  with  rows  of  round 
holes  0.0938  (  6/64)  inch  in  diameter, 
five  thirty-seconds  of  an  inch  from  cen¬ 
ter  to  center,  with  each  row  staggered  in 
relation  to  the  adjacent  rows. 

(y)  614  sieve.  A  metal  sieve  0.032-inch 
thick,  perforated  with  rows  of  round 
holes  0.1016  (614/64)  inch  in  diameter, 
five  thirty-seconds  of  an  inch  from  cen¬ 
ter  to  center,  with  each  row  staggered  in 
relation  to  the  adjacent  rows. 

(z)  30  sieve.  A  woven  wire  cloth  sieve 
having  0.0234-lnch  openings,  with  a  wire 
diameter  of  0.0154  inch,  and  meeting  the 
specifications  of  American  Society  for 
Testing  and  Materials  Designation 
E-11-61,  as  set  forth  in  the  Equipment 
Manual,  CHI  Instruction  916-6  (see 
S  68.308). 
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Principles  Governing  Application  of 
Standards 

§  68.302  Basis  of  determination. 

All  determinations  shall  be  on  the 
basis  of  the  original  sample.  Mechanical 
sizing  of  kernels  shall  be  adjusted  by 
handpicking,  as  set  forth  in  the  Rice  In¬ 
spection  Manual,  OR  Instruction  918-2 
(see  §  68.308),  or  by  any  method  which 
gives  equivalent  results. 

§  68.303  Broken  kernels  determination. 

Broken  kernels  shall  be  determined  by 
the  use  of  equipment  and  procedures  set 
forth  in  the  Rice  Inspection  Manual,  GR 
IiLstniction  918-2  (see  §  68.308),  or  by 
any  method  which  gives  equivalent 
results. 

§  68.304  Interpretive  line  samples. 

Interpretive  line  samples  showing  the 
official  scoring  line  for  factors  that  are 
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determined  by  visual  observation  shall  be 
maintained  by  the  Grain  Division,  Con¬ 
sumer  and  Marketing  Service,  U.S.  De¬ 
partment  of  Agriculture,  and  shall  be 
available  for  reference  in  all  inspection 
offices  that  inspect  and  grade  rice. 

§  68.305  Milling  requirements. 

The  degree  of  milling  for  milled  rice: 
i.e.,  “well  milled,”  “reasonably  well 
milled,”  and  “lightly  milled”  shall  be 
equal  to,  or  better  than,  that  of  the  inter¬ 
pretive  line  samples  for  such  rice. 

§  68. .306  Moisture. 

Moisture  content  shall  be  determined 
by  the  use  of  equipment  and  procedures 
set  forth  in  the  Eqmpment  Manual,  GR 
Instruction  916-6  (see  §  68.308),  or  by 
any  method  which  gives  equivalent 
results. 

§  68.307  Percentages, 

Percentages  shall  be  determined  on 


the  basis  of  weight  and  shall  be  roimded 
off  in  accordance  with  instructions  in  the 
Rice  Inspection  Manual,  GR  Instruction 
918-2  (see  §  68.308).  Percentages  shall 
be  stated  in  whole,  tenth,  and  hundredth 
percent  to  the  nearest  tenth  or  hundredth 
percent. 

§  68.308  References. 

The  following  publications  are  refer¬ 
enced  in  these  standards.  Copies  will  be 
made  available,  upon  request,  from  the 
Grain  Division,  Consumer  and  Marketing 
Service,  U.S.  Department  of  Agriculture: 

(a)  Rice  Inspection  Manual,  GR  In¬ 
struction  918-2,  U.S.  Department  of 
Agriculture,  Consumer  and  Marketing 
Service. 

(b)  Equipment  Manual,  GR  Instruc¬ 
tion  916-6,  U.S.  Department  of  Agricul¬ 
ture,  Consumer  and  Marketing  Service. 


Grade,  Grade  Requirements,  and  Grade  Designations 

§  68.309  Grades  and  grade  requirements  for  the  classes  Long-Crain  Milled  Rice,  Medium-Grain  Milled  Rice,  Short-Grain  Milled 
Rice,  and  Mixed-Milled  Rice.  (See  also  §  68.314.) 


Maximum  limits  of— 


Grade 


Seeds,  heat- 
damaged,  and  paddy 
kernels  (singly  or 
combing) 


Ueat- 
dainaged 
kernels 
and  objec¬ 
tionable 
seeds 


Total 


Red  rice 
and 

damaged 
kernels 
(.singly 
or  com¬ 
bined) 

Chalky  kernels  > 

Broken  kernels 

Other 
tyi)cs  • 

Color  >  and  milling  requirements  • 

In  long 
grain 
rice 

In  medium 
or  short 
grain  rice 

Total 

Removed 
by  a  6 
plate  * 

Removed 
by  a  6 
plate* 

Through 
a  6  sieve  • 

Percent 

Percent 

Percent 

Percent 

Percent 

Percent 

Percent 

Percent 

0.6 

1.0 

2.0 

4.0 

0.04 

0.1 

0.1 

1.0 

Shall  be  white  or  creamy  and  shall  be 
well  milled. 

L6 

2.0 

4.0 

7.0 

.06 

.2 

.3 

2.0 

May  be  slightly  gray  and  shall  be  well 
mUled. 

Number 
m  600 
fram» 

2 


Number 
in  600 
gravit 

2 

5 

16 

25 

•ib 


2.5 

4.0 

«6.0 

•16.0 


4.0 

6.0 

10.0 

16.0 


6.0 

8.0 

10.0 

16.0 


16.0 

25.0 

36.0 

60.0 


.1 

.4 

.7 

1.0 


.8 

2.0 

3.0 

10 


.6 

.7 

1.0 

3.0 


i  shall  be  at  least 


3. 0  May  be  light  gray  and  she 
reasonably  well  milled. 

6. 0  May  be  gray  or  slightly  rosy  and  shaD 
be  at  least  reasonably  well  milled. 
10. 0  May  be  dark  gray  or  rosy  and  shall  ba 
at  least  lightly  milled. 

10. 0  May  be  dark  gray  or  rosy  and  shall  ba 
at  least  lightly  milled. 

U.8.  Sample  grade _ U.S.  Sample  grade  shall  be  milled  rice  of  any  of  thase  classes  which;  (a)  Does  not  meet  the  requirements  for  any  of  the  grades  from  U.8.  No.  1  to  U.8.  No. 

6  inclusive,  (b)  contains  more  than  16.0  percent  of  moisture,  (c)  Is  musty,  or  sour,  or  heating,  (d)  has  any  commercially  objectionable  forelm  odor, 
(e)  contains  more  than  0.1  percent  of  foreign  material,  (1)  contdns  live  or  dead  weevils  or  other  In^ts,  Insect  webbing,  or  Insect  refuse,  or  (g)  is  other¬ 
wise  of  distinctly  low  quality. 


>  For  the  special  grade  Parboiled  milled  rice  see  {  68.314(c). 

*  Plat«  should  be  used  (or  southern  production  rice  and  sieves  should  be  used  for 
west^  production  rice,  but  any  device  or  method  which  gives  equivalent  results 
may  be  used. 


*  These  limits  do  not  apply  to  the  class  Mixed  Milled  Rice. 

*  For  the  special  grade  Undermilled  milled  rice  see  |  68.314(d). 

*  Grade  U.S.  No.  6  shall  contain  not  more  than  6.0  percent  of  damaged  kernels. 
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not  more  than  10.0  percent  of  ungela¬ 
tinized  kernels.  Grades  U.S.  No.  1  and 
U.S.  No.  2  shall  contain  not  more  than 
0.1  percent,  grades  U.S.  No.  3  and  U.S. 
No.  4  not  more  than  0.2  percent,  and 
grades  U.S.  No.  5  and  U.S.  No.  6  not  more 
than  0.5  percent  of  nonparboiled  rice. 
If  the  rice  is:  (1)  Not  distinctly  colored 
by  the  parboiling  process,  it  shall  be  con¬ 
sidered  “Parboiled  Light”;  (2)  distinctly 
but  not  materially  colored  by  the  par¬ 
boiling  process,  it  shall  be  considered 
“Parboiled”;  (3)  materially  colored  by 
the  parboiling  process,  it  shall  be  consid¬ 
ered  “Parboiled  Dark.”  The  color  levels 
for  “Parboiled  Light,”  “Parboiled,”  and 
“Parboiled  Dark”  shall  be  in  accordance 
with  the  interpretive  line  samples  for 
parboiled  rice. 

Note:  The  maximum  limits  for  “Chalky 
kernels’'  and  the  “Color  requirements”  in 
S§  68.309,  68.310,  68.311,  and  68.312  are  not 
applicable  to  the  special  grade  “Parboiled 
milled  rice.” 

(d)  Undermilled  milled  rice.  Under¬ 
milled  milled  rice  shall  be  milled  rice 
which  Is  not  equal  to  the  milling  require¬ 
ments  for  “well  milled,”  “reasonably  well 
milled,”  and  “lightly  milled”  rice  (see 
f  68.305).  Grades  UB.  No.  1  and  U.S.  No. 
2  shall  contain  not  more  than  2.0  percent, 
grades  U.S.  No.  3  and  U.S.  No.  4  not 
more  than  5.0  percent,  grade  U.S.  No.  5 
not  more  than  10.0  percent,  and  grade 


U.S.  No.  6  not  more  than  15.0  percent, 
of  well-milled  kernels.  Grade  U.S.  No.  5 
shall  contain  not  more  than  10.0  percent 
of  red  rice  and  damaged  kernels  (singly 
or  combined)  and  in  no  case  more  than 
6.0  percent  of  damaged  kernels. 

Note:  The  “Color  and  milling  require¬ 
ments”  In  SS  68.309,  68.310,  68.311,  and  68.312 
are  not  applicable  to  the  special  grade  “Un¬ 
dermined  milled  rice." 

§  68.315  Special  grade  designation. 

The  grade  designation  for  coated, 
granulated  brewers,  parboiled,  or  under¬ 
milled  milled  rice  shall  include,  following 
the  class,  the  word(s)  “Coated,”  “Granu¬ 
lated,”  “Parboiled  Light,”  “Parboiled,” 
“Parboiled  Dark,”  or  “Undermilled,”  as 
warranted,  and  all  other  information 
prescribed  in  §  68.313. 

Comments  and  proposed  effective  date. 
If  the  proposed  changes  as  set  forth 
herein  are  adopted,  it  is  intended  that 
the  changes  be  made  effective  on  or  about 
June  1,1972. 

For  a  reasonable  period  after  the  ef¬ 
fective  date,  offices  that  inspect  and 
gi'ade  rice  would,  upon  request,  show  on 
inspection  oertiflcates-the  grades  under 
both  the  new  and  the  old  standards. 

Public  hearings  will  not  be  held  with 
respect  to  the  above  proposed  amend¬ 
ments,  but  all  p>ersons  who  desire  to 


submit  written  data,  views,  or  recom¬ 
mendations  in  connection  with  these 
pax>posals  may  file  the  same  in  duplicate 
with  the  Hearing  CHerk,  U.S.  Department 
of  Agriculture,  Room  112,  Administra¬ 
tion  Building,  Washington,  D.C.  20250, 
not  later  than  45  days  after  the  proposal 
has  been  published  in  the  Federal  Reg¬ 
ister.  All  comments  filed  will  be  avail¬ 
able  for  public  inspection  during  official 
hours  of  business  (7  CFR  1.27(b)). 

In  deciding  on  the  prc^xjsed  changes 
in  the  aforementioned  sections,  consid¬ 
eration  will  be  given  to  all  written  com¬ 
ments  filed  with  the  Hearing  cnerk  and 
to  all  other  information  available  to  the 
U.S.  Department  of  Agriculture. 

Copies  of  the  ciurent  standards  for 
rough  rice,  brown  rice,  and  milled  rice 
may  be  obtained  from  the  Director, 
Grain  Division,  Consumer  and  Market¬ 
ing  Service,  6505  Belcrest  Road,  Hyatts- 
ville,  MD  20782,  or  from  any  field  office 
of  the  Grain  Division.  Field  office  loca¬ 
tions  can  be  foimd  in  the  telephone 
directory. 

Signed  at  Washington,  D.C.,  on  Janu- 
ai-y  10.  1972. 

G.  R.  Grange, 
Deputy  Adminstrator, 
Marketing  Services. 

[FR  Doc.72-553  PUed  1-18-72:8:45  ami 
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Know  your 
Government... 


The  Manual  describes  the  creation 
and  authority,  organization,  and 
functions  of  the  agencies  in  the 
legislative,  judicial,  and  executive 
branches. 

Most  agency  statements  include 
new  “Sources  of  Information” 
listings  which  tell  you  what  offices 
to  contact  for  information  on 
such  matters  as: 

•  Consumer  activities 

•  Environmental  programs 

•  Government  contracts 

•  Employment 

•  Services  to  small  businesses 

•  Availability  of  speakers  and 
films  for  educational  and 
civic  groups 

This  handbook  is  an  indispensable 
reference  tool  for  teachers,  students^ 
librarians,  researchers,  businessnnent 
and  lawyers  who  need  current 
official  information  about  the 
U.S.  Government. 

Order  from 
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